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—  ooO  oo — 

This  morion  I'm  going  to  broadcast  a  few  pointers  on  jelly-making  for  _ 
those  who  wanl  a  supply  of  clear,  sparkling,  quiverxng  jelly,   to  serve  wi  h  not 
biscuits  and  butter,  with  waffles  and  pancakes,  with  meats  and  with  omelets 
with  cakes  and  little  cookies,  and  jelly  roll,  and  as  a  garnish  for  deserts. 

begin  the  discussion  by  asking  you  a  question:    What  do  you  consider  the 
two  chief  points,  by  which  the  home  jelly-maker  can  judge  her  success?  Some 
one  says  color.     Another  says  sparkling  clearness.     Yes    color  and 
clearness  are  important.    Put  what  about  flavor,  and  texture?    Ar en  t  th ey 
the  two  chief  points  in  jelly  making?     The  delicious  fresh  frui,  xlavox  by 
which  you  car  tell  raspoerry  from  currant  jelly  with  your  eyes  snut,  and 
the  tender,  quivering  texture  that  the  very  word  "jelly"  calls  to  mind. 

I  shall  give  you,  this  morning,  a  few  brief  rules  for  making  jelly  from  rasp- 
berries, blackberries,  currants,  and  other  summer  fruits. 

If  -oossible,  use  a  half  and  half  mixture,  of  under-ripe  and  ripe,  fruit.  The 
urdfr-Spe    ives  the  best  texture,  and  the  ripe,  the  best  flavor      Such  ^ 
Mna  ion  is^ideal.     If  you  must  use  fruit  which  is  over-ri pe    add ^  -e  call  - 

spoonful  of  lemon  juice,  to  each  cup  of  fruit  juice,  just  before  i^^omoined 
with  the  sugar,  will  improve  the  flavor,  texture    and  clearness  ^^a^ 

of  blackberry  jelly.     One  tablespoon  of  lemon  juice,    oo  each  cup  ox  fruit  juice 

that's  correct. 


Wash  the  fruit  thoroughly,  but  do 
the  tender  skin.  Drain  the  fruit, 
fruit  at  a  time.  This  quantity  is 
Larger  quantities  of  fruit  must  be 
and  brilliant  color,  may  be  lost, 
of  juice,  and  boil  it  rapidly,  str- 
ing on  the  condition  of  the  fruit 
from  all  berries,  and  from  grapes, 
method  has  rich  flavor.  Blackberr 
berries  seem  to  yield  better  and  m 
to  one-half  cup  of  water  is  added 


-not  let  it  soak,  and  be  careful  not  to  break 
Make  jelly  from  6  to  g  pounds  of  prepared 
easy  to  handle,  and  can  be  cooked  quickly, 
cooked  so  long  that  the  fresh  fruit  flavor, 
Crusb  some  of  the  fruit,  to  start  the  flow 
rriug  all  the  time,  for  3  to  10  minutes,  depend 
.     Juice  for  jelly  making  can  be  extracted 
without  adding  water,  and  when  done  by  this 
i  es  are  an  exception  to  this  rule.  Black- 
ore  delicately  flavored  jelly  if  one-fourth 
to  each  nound  of  berries. 
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When  the  fruit  is  cooked,  pour  it  into  a  hag,  made  of  cant  on  flannel ,  and  let 
the  juice  drain  off.     When  the  juice  stops  flowing,  press  the  "bag  lightly,  two 
or  three  tines,  hut  don't  squeeze  it.    Hard  pressure  will  make  the  jelly  cloudy. 

If  fruit  is  scarce,  "boil  the  drained  pulp  again,  with  half  its  measure  of  water, 
from  2  to  10  minutes,  and  drain  off  the  juice,  as  before.     This  second  extraction 
is  likely  to  be  fairly  rich  in  pectin,  and  rather  poor  in  flavor,  but  combined 
with  the  first,  it  makes  a  satisfactory  jelly. 

Por  each  cup  of  fruit  juice,  use  three- fourths  to  one  cup  of  sugar.  Three- 
fourths  to  one  cup  of  sugar,  for  each  cup  of  fruit  juice.     Too  much  sugar  may 
prevent  the  jelly  from  "jelling",  or  make  it  sirupy,  while  too  little  sugar  may 
result  in  tough  jelly,  of  poor  flavor.     W  th  most  "berries,  however,  unless  they 
are  over-ripe,  the  happy  medium  is  easy  to  strike. 

Here's  a  question  often  asked:     "What  kind  of  a  ean  should  one  use,   for  making 
jelly?" 

The  answer:     For  boiling  down  juice  and  sugar,  use  a  large,  flat-bottomed  pan, 
to  facilitate  ra:dd  evaporation.     Stir  until  the  sugar  is  dissolved.     Then  boil 
rapidly,  until  the  mixture  "sheets"  from  the  spoon.     Remove  the  jelly  from  the 
fire,  at  once.    Pour  it  into  low  glasses,  which  have  been  washed,  boiled  for 
20  minutes,  and  drained  Y/ithout  wiping. 

Fill  the  glasses  carefully,  not  more  than  a  quarter  of  an  inch  from  the  top, 
anddo  not  allow  any  jelly  to  drip  on  the  inside  edge  near  the  rim.     Cover  the 
glasses,  with  a  sheet  of  paper,  or  a,  clean  cloth,  to  protect  from  dust.  Let 
the  jelly  stand  until  it  is  firm.     If  the  jelly  does  not  set  firmly  the  first 
day,  do  not  be  discouraged.     Cover  it  well,  and  put  it  in  the  sun.     It  may 
take  from  three  to  five  days  to  make  a  jelly.     Jelly  that  "sets"  slowly  is 
sometimes  the  best  in  texture. 

After  the  jelly  has  set,  but  not  until  then,  cover  each  glass  with  paraffin, 
hot  but  not  smoking.     Rotate  the  glass,  while  the  paraffin  hardens,  so  that 
the  paraffin  will  form  a  high  rim.    Adjust  the  tin  tops  of  the  glasses,  label 
with  kind  and  date,  and  store  in  a  cool,  dry  place. 

There,  I  can't  think  of  a  single  item,  in  connection  with  jelly  making,  that 

I  have  neglected  to  mention.    However,  if  you  have  any  questions  on  the  subject, 

nlease  write  to  me. 


The  dinner  menu  is  next  on  our  program.     Por  today  we're  having  Broiled  Hsu; 
New  Carrots;  puttered  Siring  Onions  on  Toast;  and  Strawberries.     The  straw- 
berries, nice  big  ones  with  the  stems  left  on,  are  to  be  served  on  individual 
plates,  around  a  little  mound  of  powdered  sugar. 

Perhaps  I'd  better  give  you  directions  for  cooking  the  fish. 

To  broil  fish,  place  it  skin  side  down  on  a  greased  pan,  or  baking  sheet,  if 
you  are  going  to  cook  it  under  a  gas  flame.     If  you  are  going  to  broil  it  over 
hot  coals,  olace  it  in  a  greacred  broiler.     Pish  should  always  be  broiled  at 
medium  temperature  for  a  comparatively  short  time,   so  it  won't  be  tough  and  dry. 
In  using  a.  gas  flame,  turn  it  fairly  low,  aid  place  the  fish  far  enough  from 
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the  flame  so  that  it  will  cook  rather  slowly.    A  four  pound  fish  will  require 
from  25  to  ko  minutes,  depending  on  how  thick  it  is.     Just  before  it  is  done, 
place  it  eloper  to  the  flame,  to  give  a,  golden  Drown.     Slip  the  broiled  fish 
gently  onto  a  hot  platter,   season  with  salt  and  pepper,  add  a  little  melted 
"butter,  and  serve  with  it  some  slices  or  sections  of  lemon. 

The  next  recipe  is  for  Battered  Spring  Onions  on  Toast.     This  is  a  delicious 
combination.    Allow  six  or  seven  finger-sized  onions  for  each  serving.  Cut 
off  the  green  tops.     Cook  the  onions'  until  tender,  in  lightly  salted  boiling 
water,  in  an  uncovered  pan.     Fresh  young  onions  will  be  done  in  about  20  minutes. 
When  they  are  tender,  drain  them,  add  more  salt  if  neuded,  and  season  with  melted 
butter.     In  the  meantime,  toast  slices  of  bread.     Arrange  the  onions  on  the  toast, 
as  you  would  asparagus,  and  serve  at  once. 

To  repeat  the  menu:  Broiled  Fish;  New  Carrots;  Buttered  Spring  Onions  on  Toast; 
and  Strawberries. 


